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Gentl e m e n,  Planters, 

Merchants,  Refiners,  Grocers, 
and  Distillers, 

Concern’d  in  the 

SUGAR  TRADE; 

ALSO, 

To  thofe  Ladies  who  delight  in  the 
Ufe  and  Confumption  of 

REFINED  SUGAR; 

This  ESSAY  is  inferib’d  bv 

•  V  J 

Their  rnojl  humble  Servant , 

The  Au  thor. 
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A  N 


ESSAY,  &c. 


Very  eminent  Phyfician  and 
Chemift  tells  us,  There  is  no 
vegetable  Subftance,  whofe  Na- 

_ _ ture  is  harder  to  determine,  than 

that  of  Sugar ;  that  it  cannot  be  call’d  a  Salt, 
an  Oil,-  or  a  Soap,  becaufe  it  has  many  effential 
and  furprizing  Qualities,  not  found  in  thole 
Bodies :  Though  it  does  in  many  Inftances  par¬ 
take  of  their  Natures,  as  demonftrated  from 
Chemical  Experiments ;  yet  how  fo  many  va¬ 
luable  Properties  fhould  be  lodg’d  in  one  Ve¬ 
getable,  is  by  Reafon  hitherto  inexplicable* 

(2)  Herein  does  Nature  bid  Defiance  to  our 
moft  induftrious  Enquiries,  and  plainly  evinces, 
that  as  the  W ays  of  its  mighty  Author,  are  pad; 
finding  out,  his  Works,  the  more  they  are 
look’d  into,  the  more  amazing  they  are :  As  we 
are  not  able  to  explicate  or  account  for  them, 
though  the  unwearied  Mind  of  Man  is  conti¬ 
nually  employ’d  in  Refearches. 

( 3 )  Chemical  Precedes  are  often  productive 
of  furprizing  Phenomena;  which,  as  they  feem 
out  of  Nature,  we  can  only  admire  at.  Ne~ 
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verthelefs,  as  they  more  frequently  difclofe  fuch 
Effeds,  that,  by  our  Attention  to  the  Nature 
of  Matter,  and  our  Reafonings  thereon,  are  the 
only  Means  of  difcovering  to  us,  the  different 
Subfiances  of  which  Bodies  are  compos’d  or 
confift,  and  are  of  inexprefhble  Benefit  to  Man¬ 
kind  ;  and  to  the  Chemical  Art  are  we  indebted, 
for  the  Means  of  feparating  thofe  grofs  and  fe¬ 
culent  Particles,  found,  as  it  is  brought  from 

the  Indies,  in  that  moft  delightful  "concrete 
Sugar.  i 

(4)  At  what  Time,  or  by  what  Means,  the 
Juice  of  this  Reed  or  Cane  was  brought  to  that 
Confiftence,  which  we  term  Sugar,  cannot  be 
afcertain’d ;  but  we  may  reafonably  believe,  that 
as  it  was  originally  defign’d,  by  its  many  Virtues, 
to  be  a  great  Bleffing  to  Mankind  ;  Nature 
could  not  keep  it  long  in  Obfcurity,  agree¬ 
able  to  the  Senfe  we  have  of  the  Goodnefs 
of  its  Author.  It  appears  to  be  known  to 
the  Ancients,  though  very  imperfedly,  by 
what  they  fay  of  it.  This  Juice  by  fome  is 
call’d  Honey,  found  in  the  Leaves  of  Reeds  • 
by  others,  a  Liquor,  with  which  Honey  itfelf 
is  not  to  be  compared  for  Sweetnefs ;  and  by 
one  it  is  term’d  an  Indian  Salt,  indurated  by  the 
Heat  of  the  Sun  ;  which  latter  Defcription 
plainly  indicates  the  manner  of  its  becoming 
granulated  and  known.  This  Reed  or  Cane 
confifting  of  a  fpongious  Pith  replete  with 
faccharine  Juice,  and  cover’d  by  a  thin  Rine  or 
Skin,  and  being  agitated  by  the  Wind,  do 
fliock  and  bruife  one  another,  and  thereby 

difeharge 


difcharge,  ,in  Part,  their  Contents,  which  by 
the  Heat  of  the  Sun  is  indurated,  and  thus  be¬ 
comes  what  we  call  Sugar ;  and  this  we  may 
be  further  allured  of,  that  its  extraordinary 
Lufcioufnefs  drew  the  Attention  of  confiderate 
and  thinking  Men,  who,  upon  very  fmall  Re- 
fledtion,  concluded,  that  feparating  it  from  that 
Quantity  of  heterogeneous  Particles,  in  which 
it  was  invelop’d,  mull  be  of  univer'fal  Benefit. 
The  moll  probable,  and  we  conceive  the  only 
Way  of  performing  this,  was  from  a  Know¬ 
ledge  and  Acquaintance  with  Chemical  and 
Experimental  Philofophy;  for  by  what  other 
Means  may  we  difcover  the  Manner  and  Mo¬ 
tive  of  Bodies  fo  powerfully  operating  on  each 
other.  The  refining  of  it  here,  is  no  more  than 
a  Repetition  of  the  firft  Operations,  philofophi- 
cally  conlider’d,as  it  doth  appear  after  every  Pro- 
cefs,  and  becomes  thereby  more  homogeneous. 

(5)  From  the  foregoing  Confiderations,  we 
are  induced  to  think  that  the  fending  of  Men, 
call’d  Boilers,  to  the  Sugar  Illands,  who  are 
only  acquainted  with  the  common  Methods  of 
refining  here,  is  very  unlikely  to  be  of  Ser¬ 
vice  to  the  Gentlemen  Planters  ;  nothing  being 
more  demonftrable  than  the  great  Dilfervice 
they  are  to  the  Refiners  here ;  and  how  that 
will  be  of  real  Benefit  to  the  Planter,  we  be¬ 
lieve  it  difficult  to  Ihew,  but  choofe  to  refer 
the  difculfing  this  Matter  to  another  Place.  If 
the  Planter  expedts  any  Improvement  on  his 
Eftate,  from  the  juft  and  proper  Application 
of  its  Produce,  it  muft  be  from  Men  of  a 
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different  T urn  ;  who  are  not  unacquainted  with 
Nature,  and  are  capable  of  confidering  the 
Juice  of  the  Cane  in  various’  Lights,  as  it  is 
afteCted  by  the  different  Soils  in  which  it  grows, 
and  which  every  Man,  who  underftands  vege¬ 
table  Nature,  will  confider,  and  apply  a  fuita- 
ble  Treatment,  to  facilitate  the  Separation  of 
thofe  heterogeneous  Particles  imbibed  from 
thence,  and  do  more  or  lei's  ftrongly  adhere ; 
and  whatever  he  does,  he  ihould  be  careful  to 
flip  port  the  Character  of  his  Sugar  in  the  Opi¬ 
nion  of  the  Refiners  here ;  for  without  their 
Labour  and  Induftry,  a  fmall  Portion  of  Sugar  ' 
would  anfwer  the  Confumption.  This  Confi- 
deration  has  not,  as  we  apprehend,  the  Weight, 
tnat  Reafon,  and  the  Nature  of  Things  require  it 
ihould.  But  to  return  from  this  Digreffion.  ' 

-  (6)  In  fpeaking  of  Sugar,  we  always  mean 
refin’d,  unlefs  crude  or  raw  Sugar  is  particu- 
larly  namd.  Sugar  therefore,  we  fay,  is  faiily 
and  very  unjuftly  accufed  of  being  hurtful,  as 
containing  a  fecret  Acid  cf  a  very  dangerous  or 
corrofive  Sharpnefs,  productive  of  many  rue¬ 
ful  Diftempers,  and  filling  the  Body  with 
Phlegm,  fretting  the  Gums,  and  rotting  the 
1  eeth,  and  a  Caufer  or  Promoter  of  the  Scurvy. 

To  make  the  contrary  of  ail  this  appear,  will 
confirm  every  feniible  Perfon  in  the  Ufe  of  it,  - 
as  it  will  convince  him,  that  it  is  as  wholeiome 
and  innocent,  as  it  is  pleafant ;  and  therefore 
muff  add  greatly  to  the  Satisfaction  of  fuch,  as 
have  hitherto  delighted  in  the  Confumption  of 
it. 

(7)  Sugar 
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(7)  Sugar,  as  brought  from  Abroad,  con¬ 
tains,  as  appears  by  Analization,  oleaginous,  fa- 
line  and  earthly  Subftances,  and  is  a  kind  of 
neutral* Soap :  By  Diftillation  it  affords  a  Spirit 
or  Liquor  not  infiamable. 

(8)  The  great  Parent  of  the  Univerfe  feems 
to  have  blefs’d  this  Vegetable  in  a  more  peculiar 
manner  than  many  others,  as  he  has  made  it, 
when  even  crude  or  raw,  conducive  to  the  Ser¬ 
vice  of  Man  kind,  by  taking  down  the  unweildy 
Bulk  of  Fat  that  fome  Conftitutions  are  habi¬ 
tually  troubled  with.  The  great  Boer  have  has' 
affected,  it  refolves,  relaxes,  attenuates,  and 
proves  ferviceable  in  all  Diftempers  that  pro¬ 
ceed  from  a  vifcous  Caufe,  and  is  able  to  dilfolve 
any  glutinous,  gummy,  or  oleaginous  Subftance 
in  the  Body,  fo  as  to  render  it  eafy  to  unite, 
and  be  carry’d  off,  along  with  the  more  aqueous 
Juices. 

(9)  Sugar  is  refin’d  and  purify’d  by  proper 
Subjects,  affifted  by  Fire,  the  univerfal  Caufe 
of  all  the  Changes  in  Nature,  thefe  produce  a 
Separation  of  its  heterogeneous  Particles,  which 
rife  as  Scum,  and  being  taken  off,  there  re¬ 
mains  a  nutritious  and  balfamick  Juice,  and  by 
exhaling  the  Water,  which  was  made  ufe  of 
in  the  foregoing  Operations,  granulates  and  be¬ 
comes  Sugar,  regenerated,  purified,  refin’d,  and 
of  a  moft  pleating  Tafte.  It  is  a  pretty  general 
Obfervation,  that  thofe  Things  which  give  us 
moft  Delight,  by  the  free  Ufe  of  them,  become 
hurtful ;  this  cannot  be  faid  of  Sugar,  for  as  no 
ill  Property  belongs  to  it,  fo  nothing  pernicious 

can 


[  6  ] 

can  poflibly  attend  its  ufe.  We  cannot  by  any 
better  Means  confirm  the  Truth  of  this,  than  by 
appealing  to  the  Experience  of  thofe,  who  have 
tor  fome  Years,  made  it  a  principal  Part  of  a 
daily  Regale,  and  it  might  be  hop’d  that  thofe 
who  have  complain’d  of  the  Cholic  from  the 
uie  of  Tea,  might,  by  being  lefs  profufe  in  that, 
and  more  fo  in  the  free  Ufe  of  the  fined:  Sugar’ 

by  its  foft  and  baltamick  Quality,  prevent  that 
Diforder, 

.  1  I 

( io)  When  Infants  are  depriv’d  of  that  Food 
kind  Nature  has  defign’d  for  them,  what  do 
the  mod:  Judicious  prefcribe  in  its  Stead?  Milk 
and  Water,  even  Bread  excluded  ;  and  why  ? 
Becaule  the  ini  a  1  led  Particle  of  it  contains  an 
earthy  Subdance,  which  may  caufe  Obftruc- 
tions  in  their  very  minute  Paflages  ;  but  in  or¬ 
der  to  give  it  the  greated  Refemblance  of  that 
Juice  or  Liquor,  prepared  for  it  in  the  Mother’s 
Breads,  the  fined  Sugar  is  ordered  for  that 
Purpofe,  and  does  not  the  tender  Infant  give  its 
Approbation  of  what  is  thus  duclified,  in  pre¬ 
ference  to  what  is  not  fo  ?  Let  any  Nurfe  make 
the  Experiment,  and  die  will  foon  be  convinc’d 
of  the  Choice,  that,  in  this  Indance,  N  ature  itfelf 


gives  to  this  excellent  and  pleating  Sweet ;  nay, 
this  Nutriment  may  be  look’d  upon  as  more 
wholefome  for  tender  Infants,  than  the  Bread 
Milk  of  many,  who  allow  themfelves  the  Ufe 
of  burning  Spirits,  and  feed  on  grofs  and  over- 
feafon’d  Viands. 

( 1 1 )  That  Sugar  has  a  mod  delightful  Re- 
lidi,  we  have  the  Confent  of  all  the  various 

Species 
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of  Beings,  and  this  furnifhes  us,  with  an  Argu¬ 
ment  for  the  falubrious  Qualities  of  it.  Na¬ 
ture  has  in  a  furprizing  manner  dictated  to 
them,  what  is  their  moll  proper  Food  and 
Nourilhment,  and  given  them  fuch  an  Inftindt, 
as  caufes  them  not  only  to  know  Things  dif- 
talleful  to  their  Palate,  without  their  effaying 
them,  but  to  know  fuch  Things  as  are  preju¬ 
dicial  to  their  Natures  ;  nay,  their  Knowledge 
is  fo  extenlive,  when  by  Accident,  through  In¬ 
advertency,  they  have  laid  hold  on  any  thing 
they  find  injurious,  as  to  dilcover  to  them  Re¬ 
medies,  which  they  have  immediate  Recourfe 
to.  No  one  Thing  in  Nature  hitherto  known x 
is  palatable  to  all  kinds  of  Beings,  Sugar  ex¬ 
cepted.  We  have  often  feen  the  Horfe  that 
has  been  in  the  Mill,  and  grinding  of  Sugar, 
when  his  Head  has  been  loofen’d,  in  order  that 
he  might  eat  or  drink,  put  his  Nofe  into  the 
Sugar,  and  take  up  a  Mouthful,  which  he 
would  repeat  for  a  confiderable  Time,  if  the 
Negligence  of  the  Miller  permitted. 

There  is  a  fmall  black  Ant  in  the  Weft  Indies , 
a  domellic  Infect,  when  by  Accident  fome 
refin’d  Sugar  is  let  fall  on  a  Table  or  Drelfer, 
though  at  that  Time  there  is  not  the  Ap¬ 
pearance  of  one  Infect,  in  lefs  than  a  Minute, 
a  confiderable  Number  of  them  will  be  feen 
devouring  of  it  with  great  Eagernefs ;  and 
what  is  very  diverting,  when  it  may  be  rea- 
fonably  prefumed,  their  Appetites  are  fatisfied, 
you  will  perceive  them  in  Parties  of  three  or 
four,  with  joint  Force,  carrying  away  fmall 
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Pieces.  Thus  from  almoft  the  largeft  Animal, 
to  almofl  the  fmalleft  Infedf,  we  difcover  a 
Fondnefs  for  that  moft  delicious  and  agreeable 
concrete  Sugar;  which  is  an  unanfwerable  Tefti- 

mony  of  the  Wholefomenefs  and  Pleafantr.efs 
of  it. 

(12)  That  Sugar  is  as  friendly  in  outward. 
Applications,  let  us  confider  feme  Gales  in 
which  it  is  or  may  be  ufed  :  As  the  Apple  of 
the  Eye  is  the  moft  tender  Part  belonging  to 
the  human  Frame,  if  fome  Sugar  or  Candy  is 
finely  powder’d,  and  blow’d  into  the  Eye, 
it  removes  white  Spots  and  Films ;  and  when 
by  Cold  or  otherwife  hurt,  by  a  Defluxion  of 
fharp  Humours,  its  foft  and  balfamick  Proper¬ 
ties  gives  the  greateft  Eafe ;  in  Coughs  and  Sore 
Throats,  does  it  not,  when  apply’d,  fheath 
thole  fait  and  fharp  Humours,  which  are  the 
Caufes,  and  alfo  heal  the  affedted  Parts  ? 

(13)  And  here  a  common  Accufation  occurs, 
that  Children  greatly  injure  their  Gums  and 
Teeth  by  eating  of  Sugar,  and  fweet  Things  j 
whereas  carious  Teeth  and  carroded  Gums  are 
moft  evidently  owing  to  improper  Food  for 
Children,  which  is  productive  of  fharp  Hu- v 
mours,  and  which  are  contain’d  in  the  Liquor 
proceeding  from  the  Glands  of  die  Mouth  and 
Throat,  and  are  the  Caufes  of  the  Fouinefs  that 
affedt  thofe  Parts. 

(14)  It  is  alfo  obferv’d,  that  Grocers  have 
very  bad  or  few  Teeth,  owing  to  the  eating  of 
Sugar,  and  fometimes  fcabby  Hands,  by  fome 
call’d,  The  Grocers  Itch ,  caus’d,  as  laid,  by  the 
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handling  of  Sugar.  Permit  us  to  fay  what  a 
learned  Advocate  for  Sugar  has  written ; 
<c  There  is  indeed  a  fort  of  Sweet,  not  with- 
“  out  Caufe  complain’d  of,  for  being  mil- 
“  chievous  to  the  Teeth  and  Gums,  and  that 
“  is  Raifins  ;  he  might  alfo  have  faid  Figs ; 
“  thefe,  when  they  are  plentifully  ufed,  do 
“  manifeftly  bring  on  the  Tooth- Ach,  which 
“  I  have  experienced  in  myfelf,  who  am  not 
“  inclin’d  to  that  Pain  :  I  have  alfo  obferv’d 
“  that  both  Raifins  and  Currants  do  affeft  the 
“  Hands  of  thole  Grocers  that  handle  them, 
“  and  rub  them  in  order  to  their  parting  them 
“  that  Way  j  for  in  Length  of  Time,  it  will 
“  make  their  Plands  rough,  and  will  breed 
“  Scales,  much  like  that  of  a  leprous  Kind ; 
“  but  I  plainly  find,  that  the  true  Caufe  of  this 
“  Effedt,  is  only  due  to  fome  clammy  cor- 
“  rofive  Subftance  that  lies  upon  the  Surface  of 
“  this  Fruit,  for  if  you  walh  your  Raifins  and 
“  Currants  in  fair  W ater,  and  then  make  ufe 
“  of  them,  they  will  not  hurt  your  Fingers, 
“  nor  do  any  other  Harm  ;  but  Sugar  is  far 
“  from  deferving  any  fuch  Imputation,  for  1 
“  have  caus’d  it  to  be  put  into  hollow  Teeth 
c‘  without  giving  any  Uneafinefs.” 

“  Having  confider’d  Sugar  as  one  of  the  un- 
iC  likeiieft  Things  in  the  World  to  devour 
C£  Flefh  or  corrode  Bones,  I  made  it  my  Buh¬ 
ners  to  try  it  on  myfelf,  for  many  Weeks 
“  fucceffively,  I  rub’d  my  Gums  and  Teeth 
cc  with  fine  lifted  Loaf  Sugar,  and  made  my 
Gums  better  and  Teeth  whiter/’  So  far  this 
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learned  Man.  But  what  fhall  we  fay  of  thofe 
learned  Men  that  Hander  it,  neverthelefs  ufe  it, 
and  not  for  thofe  corrolive  Qualities  they  attri¬ 
bute  to  it,  but  for  its  contrary  Virtues  ?  That  it 
makes  a  grateful,  pleafant  and  ufeful  Snuff, 
has  been  experienced  by  many,  who  had  al- 
mofr  loft  their  Voices,  as  Sugar  by  its  baifa- 
mick  Virtue  heals  the  Throat  and  Palate. 

(15)  Sugar,  by  its  foft  and  balmy  Temper, 
if  mix’d  with  Milk  or  Water,  and  us’d  as  Soap, 
makes  the  Skin  both  fmooth  and  fupple,  and 
is  particularly  good,  if  diligently  apply’d  to 
chap’d  Lips. 

(16;  As  the  fineft  Sugar  is  thus  particularly 
Wholefome  and  Salubrious,  fo  every  Sweet  pro¬ 
ceeding  from  it,  is  neceffarily  fo.  Melaifes  or 
Treacle,  which  is  the  loweft  Order  of  Sweets 
produced  of  Sugar,  for  its  great  and  many  Ufes  is 
not  to  be  equali’d  by  any  other  Subftance  or 
Body  :  Some  of  its  Excellencies  I  frail  enume¬ 
rate.  In  many  of  the  Counties  in  England ,  par¬ 
ticularly  the  Northern,  People  give  it  to  their 
Children,  and  even  themfelves  ufe  it  inftead  of 
Butter,  not  as  it  is  more  cheap,  but  as  it  is  a 
more  nutritious  Diet,  and  efpecially  to  Children 
more  pleafant  5  it  neither  fouls  nor  clogs  the 
Stomach,  but  by  its  Moiftufe  and  Warmth 
caufcs  a  gentle  Fermentation,  and  thus  the 
Body  of  the  Syrup  being  open’d,  d  if  ufes  its 
ftrengthening  and  enlivening  Virtues ;  and  as  it 
is  moft  certainly  poffefs’d  of  thofe  Qualities, 
how  much  more  Serviceable  would  it  be  to  the 
Laborious  Part  of  Mankind,  throughout  the 
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Kingdom,  if  us’d  in llead  of  Butter  or  Cheefe  ? 
It  might  perhaps  be  laid,  that  to  give  a  Man 
Treacle  to  his  Bread,  would  be  to  make  a 
Child  of  him  again ;  but  he  would  be  made 
fenfible  by  the  kindly  Warmth  dispers'd  through 
all  his  animal  Faculties,  that  it  is  a  more  pro¬ 
per  Diet  than  either  Butter  or  Cheefe.  It  may 
perhaps  be  laid,  that  it  will  render  his  Beer  dif- 
agreeable  ;  it  may  be  fo,  but  there  will  be  no 
Neceffity  of  drinking  fo  ftimulating,  inflating 
and  corrofive  a  Liquor.  Ale  a  fofter  Fluid  is 
more  agreeable  to  our  Conftitutions ;  Digeftion 
would  be  more  eafily  perform’d,  as  much  lefs 
Power  is  requir’d  of  thole  Organs,  that  Na¬ 
ture  has  appointed  to  that  Function,  than  when 
fuch  a  folid  and  heavy  Body  as  Cheefe  is  to  be 
dilfolv’d  and  thrown  off.  It  feerhs  Arrange, 
that  a  Liquor  of  fo  rank  and  odd  a  Tafte  and. 
Odour,  and  fo  difagreeable  at  firft  to  mo  ft 


People,  as  Porter,  fhouid  obtain  fo  conlidera- 
ble  a  Confirm ption;  but  being  introduced  to  the 
Tables  of  the  Great,  to  drink  Porter,  became  a 
Falhion  and  a  Mark  of  Politenefs. 


(17)  But  leaving  this  Digreffion.  Let  us  con- 
fider  it  as  the  Original  of  a  Spirit,  Wholefome, 
Pleafant  and  Ufeful.  In  order  to  do  what 
Juftice  may  require,  and  to  make  its  Virtues 
more  confpicuous,  and  to  do  it  Honour,  as 
fome  perhaps  may  ignorantly  imagine,  we  will 
compare  it  with  thole  two  favourite  Liquors, 
French  Brandy  and  Rum.  That  Melaffes  Spirit 
has  for  its  Original,  a  more  worthy  Subjedt 
than  either,  will  admit  of  no  Difpute ;  but  let 
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vis  confider  the  particular  Qualities  %  which 
French  Brandy  is  fo  much  efteemed  :  Thefe, 
as  claim  d  by  its  Favourers,  are  a  certain  Fla- 
vour  which  we  cannot  attain,  with  a  Softnefs 
and  Fulnefs  in  the  Mouth  :  In  order  to  form 
a  right  Judgment  of  thefe  Qualities,  it  is  ne- 
ceflary  to  confider  from  whence  they  proceed  • 
and  if  we  prove  they  proceed  from  bad  Prin¬ 
ciples  Fill  refiding  in  the  Subject,  we  mu  ft  re- 
giud  them  as  Impurities,  and  however  fupported 
by  Fancy  or  Humour,  we  muft  condemn  them, 
for  neither  fancy  nor  Humour  will  ever  be 
allow'd  to  alter  the  Nature  of  Things. 

(iS)  French  Brandy  is  an  unretftified  infla- 
mable  Liquor,  produced  of  the  Lees,  and  fe¬ 
culent,  grofs  and  otherwife  ufelefs  Parts  of  the 
Juice  ol  tiie  Giape  ;  alfo  of  the  Juice  of  fuch 
Hi  apes  as  are  damag  d  and  fpoilt ;  after  they 
have  been  properly  fermented,  and  put  into  a 
Still,  by  a  gentle  Fire  a  Liquor  is  drawn  that 
Is  diftinguifh’d  by  the  Name  of  low  Wines, 
which  being  once  more  put  into  the  Still  and 
diawn  as  before,  a  Spirit  is  produced,  which 
being  no  furtlier  depurated,  is  not  depriv’d  of 
thole  Impurities  which  caufe  thofe  Senfations, 
that  are  fo  much  admir’d. 

(19)  That  a  Spirit  made  of  Melalfes  has 
many  heterogeneous  and  foul  Particles,  that 
ftrongly  adhere  to  it,  we  do  not  pretend  to 
deny ;  but  we  alfert  that  before  it  is  offer’d  to 
.  file  Publick,  it  is  made  a  clean  and  fine  Spirit ; 
we  do  not  lay  a  perfectly  pure  Spirit,  which  is 
hitherto  unattainable,  though  no  where  fo  well 
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underftood,  nor  fo  nearly  obtain’d  as  here,  by 
the  great  Mafters  in  the  Art  of  Rectification ; 
and  as  it  is  made  a  neat  inodorous  and  taftelefs 
Body,  is  of  general  Ufe,  and  capable  of  receiv¬ 
ing  whatever  fine  aromatic  Tafte  and  Odour 
the  Artift  lhall  affign  it,  and  is  always  made 
ufe  of  in  the  finelf  Cordials  :  It  is  not  at  all  fur- 
prizing  to  meet  with  a  Recipe  for  a  fine  Cor¬ 
dial,  of  a  good  old  Lady  ’s,  where  French  Brandy 
is  the  Balls ;  but  when  it  comes  from  a  Man 
who  pretends  to  fome  Under ltanding  in  the 
Nature  of  Things,  it  denotes  the  greateffc  Igno¬ 
rance  in  not  knowing  that  whatever  Tafte  or 
Smell  we  defign  to  give  in  its  utmoft  Purity, 
muft  be  in  a  Subject:  that  has  the  leaft  Smell 
and  Tafte  in  itfelf,  confequently  French  Brandy 
is,  by  its  high  Flavour,  an  improper  Subject 
for  fuch  a  Purpofe,  and  therefore  of  a  very 
confin’d  Ufe. 

(20)  The  Original  of  Rum,  is  the  Scum  and 
other  Refufe  procur’d  from  the  Juice  of  the 
Sugar  Cane,  in  the  bringing  it  to  that  Con- 
fiftence  which  we  term  Sugar  :  This  Refufe 
confifts  of  thofe  earthy  and  oleaginous  Particles, 
which  by  the  Ufe  of  proper  Materials,  and  the 
Affiftance  of  Heat,  are  feparated,  thrown  up, 
taken  off,  and  being  mix’d  with  Melaffes  or 
Drainings  of  Sugar,  are  then  fermented  and 

diftiil’d. 

(21)  It  is  faid  of  Melaffes  Spirit,  that  it  is 
hot  and  fiery,  and  unfit  for  Ufe  till  it  has  flood 
three  or  four  Years,  that  thofe  fiery  Particles 
communicated  to  it  in  palling  through  the 
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may  be  diffipated  and  loft.  That  Melaflcs 
•  fhould  partake  of  Fire  more  than  any 

foreign  .  Spirit,  feems  to  us  an  Abfurdity  to 
aflei't,  till  it  is  made  appear  to  be  in  its  Nature 
more  retentive  of  thofe  Particles,  or  that  it 
more  readily  receives  them,  neither  of  which 
at  prefent  can  be  admitted.  The  Diftiiler  may, 
Hafte  or  Careleffnefs,  injure  it,  but  no 
Spirits  are  fit  to  be  drank,  till  they  have  ftood 
fome  fmall  I  ime :  Old  is  a  Term  made  ufe 
of  to  deceive  the  Fanciful ;  for  it  may  be  very 
juftly  laid,  that  few  Things  are  valuable  for  being 
old,  and  that  Liquors  are  feldom  found  fo : 
Malt  Liquors  become  hard,  Wine  lofes  its 
Tafte  and  Odour,  and  Spirits  their  Strength. 

(22)  It  may  fee m  paradoxical  to  aifert,  that  if 
a  well  rectified  Melalfes  Spirit,  was  to  be  mix’d 
m  a  certain  Proportion,  with  a  fine  Coniac 
Brandy,  it  would  improve  the  foreign  Flavour, 
after  a  proper  Time  for  Digeftion,  and  make  it 
more  eligible  to  People  of  the  beft  Tafte,  and 
thus  it  would  be  in  Rum.  The  furprizing 
Phenomena,  by  the  Mixture  of  two  Bodies, 
without  any  Additament,  may  be  feen  in  Mr. 
Boyles  Mechanical  Production  of  Taftes  and 
Odours. 

(23)  It  is  moft  certain,  that  few  People 
among  the  great  Number  of  the  Admirers  of 
thefe  favourite  Liquors,  are  tolerable  Judges, 
as  Fancy  is  their  principal  Guide,  attracted  by 
the  Words  French  or  Foreign ;  Rum  as  molt 
deferving,  has  not  the  feweft  Fanciers,  who  are 
more  happy  than  thofe  who  are  the  Admirers 
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of  French  Brandy,  as  it  has  an  additional  Excel¬ 
lency  aflign’d  it,  by  which  its  Partifans  or 
Fanciers  contribute  to  their  Healths,  whilft 
they  are  caroufing ;  and  if  Rum  be  Whole- 
fome,  why  fhould  not  Melafles  Spirits  be  fo 
too,  as  being;  of  the  fame  Genus,  though  more 
purified,  and  made  by  more  fkilful  Opera¬ 
tors.  The  French  indeed,  with  good  Policy, 
have  prohibited  the  making  of  Melafles  Spirits, 
as  being  too  powerful  a  Rival  to  the  Juice  of 
the  Grape. 

(24)  That  Melafles  is  a  proper  Sub] efic  for 
brewing  either  Ale  or  Beer,  is  well  known  ;  a 
learned  Gentleman  has  indeed  told  us,  that 
Malt  is  generally  preferr’d  in  England ,  on  ac¬ 
count  of  its  Cheapnefs  ;  but  I  conceive  we  may 
rely  for  that  on  the  Experience  of  the  common 
Brewer,  whofe  only  Reafon  for  not  uling  of 
Melafles,  is  the  confiderable  Penalty  he  would 
be  liable  to,  in  cafe  of  a  Difcovery  ;  neverthelefs 
it  is  well  known,  that  feveral  Brewers  have 
formerly  run  the  Rifk,  from  which  we  may 
fafely  conclude,  that  Gentleman  to  be  miftaken; 
but  as  this  Penalty  does  not  extend  to  the  brew¬ 
ing  with  it  for  private  Ufe,  it  is  practis’d  bv 
many  People,  but  I  am  in  Doubt  of  its  being 
ufed  in  the  beft  Manner,  either  for  Profit  or 
Pleafure,  -which  I  may  perhaps  confider  elfe- 
where,  as  it  has  belonging  to  it,  three  of  the 
molt  valuable  Properties,  Cheapnefs,  Whole- 
fomenefs  and  Pleafantnefs. 

(25)  That  Sugar  is  a  molt  valuable  Con¬ 
crete,  we  have  made  appear ;  yet  what  we  have 

faid 


1 


[  i6  ] 

laid  is  very  Ihort  of  what  it  deferves,  or  might 
he  obferv  d  in  its  Praife  ;  does  not  Sugar  make 
many  of  the  mod;  agreeable  Fruits  dill  more  fo, 
by  eating  Sugar  with  them,  even  when  in  their 
greaied  PeifeCtion  ?  As  Rafbernes,  Strawber¬ 
ries,  &c.  An  eminent  Phyfician  fpeaking  in 
Vindication  and  Praife  of  Sugar,  afferts  it  to  be 
a  fort  of  Vicegerent  to  the  Sun,  by  anticipating 
its  ripening  Virtues,  and  making  of  unripe  Fruits 
palatable  ;  for  though  the  maturating  Faculty,  or 
heat  of  the  Oven,  may  claim  its  Share  by  fitting 
it  for  the  Reception  of  the  Sugar,  it  is  owing  to 
the  Sugar  only,  that  it  becomes  pleafant  and  de- 
lightful,  for  without  it  the  unripe  Fruit  would 
tade  fo  werer  than  before  it  was  heated  in  the  Oven . 

(26)  The  healthy  or  falubrious  Quality  of 
Sugar,  is  fhewn  by  its  preventing  the  mod"  de¬ 
licious  and  corruptible  Fruits  from  perifhing, 
and  as  it  refids  Putrefaction,  is  proper  for  pre- 
fcrving  Subdances  a  confiderable  Time  ;  for  this 
Reafon,  in  the  Shops,  Conferves,  Electuaries, 
Linutuffes  and  ConfeCtions,  cannot  be  made 
without  Sugar,  neither  can  Roots  and  various 
other  Things  be  preferv’d  without  it ;  for  it  not 
only  a  flumes  the  Smell,  Tade,  and  Colour  of 
all  the  Ingredients,  but  alfo  preferves  their  Vir¬ 
tues  and  Qualities  for  many  Years.  For  a 
Confirmation  of  its  inexprefilble  Perfections, 
let  us  but  for  a  fmall  Space  of  Time,  retire 
into  the  Lady’s  ConfeCtionary  and  Padry.  If 
our  Tade  be  allow’d  to  give  us  any  Delight,  or 
that  any  pleating  Senfation  may  be  convey’d  to 
us  by  our  Palate,  where  can  we  find  fo 
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delicious  a  Regale  ?  And  is  it  not  owing  to 
Sugar  folely  ?  If  not,  fay  from  whence  you 
can  procure  one  to  fupply  its  Place  ?  Even 
Honey  will  not. 

(27)  But  not  deprive  the  Ladies  of  that 
Share  of  Merit,  which  is  moft  juftly  their  Due- 
their  Industry  in  the  Application  of  it,  will 
always  be  moft  gratefully  acknowleged  by  all 
Lovers  of  Sugar;  and  the  Confideration  of  its 
Paffage  through  their  fair  Hands  greatly  enhances 
its  Value;  it  is  to  them  we  make  our  Appeal  in 
behalf  of  Sugar,  and  beg  their  Patronage  ;  to 
be  as  juft  as  they  are  beautiful,  they  muft 
efpoufe  the  Caufe  of  Sugar,  and  not  to  feem 
ungrateful,  make  it  of  their  Party,  for  nothing 
will,  if  applied,  fo  innocently  fupport  thofe 
Perfections  that  fo  powerfully  contribute  to  % 
make  them  always  deiirable,  in  which  the  Plap- 
pinefs  of  Mankind  fo  greatly  confifts :  If  I 
might  be  worthy  to  advife  them,  the  Love  of 
Sugar  Ihould  be  the  only  Teft  of  Good-nature  ; 
for  as  Sugar  corrects  fharp  Humours  in  the 
Body,  why  may  it  not,  by  its  plead  ng  Tafte  and 
balfamick  Qualities,  be  expected  to  correCt  and 
foften,  crabbed,  furly  and  unfociable  Tempers  ? 

(28)  Sugar  does  not  only  affift  the  moft  de-  • 
licious  Fruits  in  their  grateful  Flavours,  when 
in  their  utmoft  Perfection,  but  likewife  when 
Nature  deprives  us  of  them.  Are  we  not  be¬ 
holden  to  Sugar  for  many  wholefome  and 
pleafant  Taftes,  which,  without  its  Affiftance, 
would  be  of  little  Ufe  ?  Such  folid  Subftances 
as  the  Rinds  of  Lemons,  Oranges,  and  Citrons, 
it  makes  moft  grateful  Sweetmeats ;  let  us 
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not  forget  our  Obligations  to  Sugar,  for  the 
charitable  Affiflance  and  Comfort  we  receive 
by  that  exotic  Root  Ginger;  and  what  Com- 
parifon  can  be  made  between  the  common 
Ginger,  and  that  which  is  gather’d  young  and 
incorporated  with  Sugar,  not  only  in  its  grate¬ 
ful  Tafte,  but  lingular  Ufe  ?  Which  is,  to  re¬ 
lieve  us  from  thofe  racking  Pains  the  Human 
Frame  is  fo  fubjed  to  by  Flatulencies,  and 
which  it  fo  powerfully  performs  :  And  where 
fhall  we  find  another  Medicine,  that  when  our 
Health  requires  its  Application,  its  Pleafantnefs 
will  provoke  its  Ufe  ?  And  for  this  we  are  in¬ 
debted  to  Sugar  foiely. 

(29)  There  is  an  Objedion  to  the  Ufe 
of  Sugar,  which  never  fails  of  being  mention’d 
(  upon  every  Occafion,  and  fometimes  by  People 
j|  -  who  pretend  to  fome  Skill  in  Chemiftry,  which 

is,  that  Sugar  is  of  a  hot  Nature,  and  may 
caufe  Fevers,  efpecially  in  young  Children ; 
but  let  us  not  take  for  granted  as  Truth  what 
cannot  be  made  appear,  nor  brings,  upon  Con- 
lideration,  the  leail  Shew  of  Reafon  with  it : 
They  fay  it  has  a  fiery  Quality  belonging  to, 
and  certainly  latent  in  it,  becaufe,  when  per- 
fedly  fermented,  it  produces  a  ftrong  Brandy 
f  '  by  Dill  illation.  But  are  not  the  Nature  and 

Texture  of  all  Vegetables  chang’d  by  Fermen¬ 
tation?  And  will  not  our  moft  delicious  and 
cooling  Fruits,  being  properly  fermentated  do  ' 
the  like  ?  Will  not  Apricocks,  Peaches,  Straw¬ 
berries,  &c.  which  are  very  cooling,  when  fet 
in  a  proper  Ferment,  produce  a  hot  and  fiery  ' 
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Spirit  ?  And  does  not  the  Juice  of  the  Grape 
o-ive,  after  Fermentation,  an  inflaming  Liquor 
call’d  Wine  ?  After  that  a  burning  Spirit  ?  And 
will  any  of  thefe  wife  Pretenders  fay,  that  he 
has  eaten  Grapes,  or  other  Fruits,  till  he  has 
felt  a  fiery  Spirit  within  him  ?  Or  will  the  na¬ 
tural  Heat  of  the  Stomach,  of  either  old, 
young,  or  middle  aged,  caufe  a  peiredt  Fer¬ 
mentation  ?  Or  what  Quantity  of  Sugar  fhould 
a  Perfon  eat  to  produce  an  inflamabie  Spirit, 
and  thereby  give  him  any  manner  of  CJneafinefs? 
A  Man  may  eat  Grapes  or  other  cooling  F ruits, 
in  fuch  a  Quantity  as  may  caufe  a  Surfeit,  the 
Confequence  of  which  may,  for  ought  we  know, 
be  a  Fever?  We  therefore  decide  that  the  Objec¬ 
tion  is  idle  and  without  P'oundation.  What  is 
here  contended  for,  is  nothing  more,  than  that 
the  natural  and  peculiar  Properties  of  Sugar,  are 
fo  loft  and  balfamick,  as  to  afford  Nourishment 
to  both  Old  and  Young;  and  that  its  kindly 
Warmth  is  greatly  affifting  thereto  :  We  would 
not  be  underftood  to  fay,  that  Sugar  is  agree¬ 
able  to  our  Stomachs,  and  its  Contents  at  all 
Times ;  we  are  perfwaded,  that  nothing  that 
Nature  produces  is  fo ;  and  that  the  great  Ori¬ 
ginal  of  all  Things  never  intended  a  Body  of 
that  Kind.  But  let  us  not  he  led  away  by  the 
Whims,  Fancies,  and  Chimeras  of  the  pre¬ 
tended  Wife  ;  Experience,  conducted  by  our 
Reafon,  is  the  only  Guide  wherein  the  Word 
Infallible  may  be  tiled  in  a  pofiitive  Senfe. 

(30)  The  People  in  London  and  the  Counties 
adjacent,  are  particularly  fond  of  raw  Sugar, 
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of  which  the  fineft  fort  is  commonly  call’d 
Lijbon  Sugar,  chiefly  brought  from  Barbados } 
and  the  Reafon  aflign’d  for  it  is,  that  it  feems 
more  fweet  than  the  Sugars  which  are  refin’d 
here  5  that  is  to  fay,  Sugar  and  Dirt  are  more 
fweet,.  than  Sugar  is  when  the  Dirt  is  taken 
froin  it  j  which  is  mamfefily  contrary  to  the 
Nature  of  Things  :  And  whoever  gives  himfelf 
,  T ime  to  think,  can  never  be  made  to  believe, 
that  to  deprive  Sugar  of  thofe  Particles,  whereby 
it  becomes  more  Ample  and  homogeneous, 
Should  caufe  it  to  lofe  its  inherent  and  peculiar 
Property,  Sweetnefs,  and  from  which  it  receives 
its  Name  of  Sugar.  Sugar  is  replete  with 
oily  and  earthy  Subfiances,  which  by  their 
Gravity  make  a  more  forcible  Impreflion  on 
the  Tongue  and  Palate,  and  not  being  dif- 
foluble,  but  by  their  Arid:  Union  and  Cohefion 
with  the  Sugar,  continue  longer  on  the  Or¬ 
gans  of  Senfation,  and  thereby  caufe  a  Decep¬ 
tion;  for  no  Man  will  fay  that  a  certain  Weight 
of  Sugar  and  Dirt  together,  contains  a  greater 
Quantity  of  Saccharine  Juice,  than  the  fame 
Weight  of  Sugar  without  Dirt ;  and  he  may 
at  any  Time,  if  he  be  fond  of  that  fancied 
Lufcioufnefs,  ■  debafe  the  refin’d  Sugar,  by 
mixing  a  proportionate  Quantity  of  thofe  hete- 
rogenious  Subfiances,  of  which  it  has  with  much 


Labour  been  depriv’d,  for  the  fame  Caufe  will 
have  the  fame  Elicit.  In  the  Countries  at  a 
greater  Difiance  from  London ,  particularly 
Northwards,  the  People  are  fo  greatly  attach’d 
to  refin’d  Sugar,  though  of  the  coarfeft  Kind, 


as 
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as  to  render  the  other  unfaleable ;  and  I  am  per- 
fwaded  it  cannot  be  juftly  faid,  they  are  more 
deficient  in  the  Art  of  Penetration,  than  we 

who  live  in  a  milder  Air. 

(31)  lt  is  farther  faid  to  its  Prejudice,  that 
the  beft  refin’d  Sugar  has  an  acid  Tafte;  this 
furely  mu  ft  be  Imagination  and  Fancy,  as  the 
Subjects  made  ufe  of  in  refining  Sugar,  are 
alkalizate  or  neutral  Bodies  ;  and  whatever 
Acidity  or  Sharpnefs  is  to  be  met  with  in  raw 
Sugar,  is  abforb’d,  imbib’d  or  taken  from  it, 
as  will  be  made  appear,  when  we  treat  of  the 
Nature  and  Qualities  of  the  feveral  Bodies  us’d  • 
in  the  refining  of  Sugars. 

(32)  This  Accufation  of  Acidity  muft  fall 
to  the  Ground,  if  we  confider  the  Ufe  of  fine 
Sugar  in  Chirurgical  Operations,  that  when  ufed 
in  Fomentations,  to  wafh  off  the  acrimonious 
Salts  that  caufe  an  Ulcer,  it  depofits  more 
foft  and  healing  Particles  in  their  room,  and 
that  it  both  incarnes  and  cicatrizes. 

(33)  I  had  almoft  forgot  one  heavy  Crime 
laid  to  its  Charge,  that  it  generates  Worms  in 
Children  5  but  if  we  confider  that  Worms  are 
generated  either  by  a  coarfe,  crude  and  ver¬ 
minous  Matter,  or  by  Eggs  of  Infedts,  taken 
in  with  the  Aliments,  but  Sugar  and  Honey 
never  putrify. 

(34)  To  confirm  what  has  been  faid  in  be¬ 

half  of  Sugar,  and  its  falubrious  Qualities,  we 
lhall  relate  an  Account,  as  we  find  it  in  the  Phi- 
lofophical  Tranfadtions  abridg’d,  Vol.  $,p.  311, 
fent  by  Dr.  Slare  to  the  Royal  Society,  as  fol¬ 
lows.  “  I  have 
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I  have  had  reafon  to  give  a  great  Cha¬ 
racter  of  Sugar,  on  account  of  fome  extra¬ 
ordinary  Effects  it  feem’d  to  have  on  my 
Grandfather,  forty  Years  fince  ;  he  made  it 
his  daily  Practice  to  take  or  lick  up  as  much 
Sugar  as  his  Butter  fpread  upon  his  Bread 
would  receive,  for  his  conftant  Breakfaft, 
unlefs  he  happen’d  to  exchange  it  for  Honey 
fometimes  ;  he  frequently  fweeten’d  his  Ale 
and  Beer  with  Sugar,  he  had  Sugar  put  to 
all  the  Sauces  he  ufed  with  his  Meat,  he 
had  all  his  Teeth  in  his  Mouth  at  eighty 
Years,  ftrong  and  firm,  never  had  any  Pain 
or  Sorenefs  in  his  Gums  or  Teeth,  never  re¬ 
fus’d  the  hardeft  Cruft.  In  his  eighty-fecond 
Year  one  of  his  Teeth  drop’d  out,  and  foon 
after  that  a  fecond,  which  he  put  into  my 
Hand,  and  was  one  of  his  fore  Teeth  j  he 
bid  me  feel  the  Cavity,  where  I  ftruck  my 
Nail  upon  a  Bone ;  in  fhort,  all  his  Teeth 
came  out  in  two  or  three  Years,  and  young 
ones  fill’d  up  their  room  ;  he  had  a  new  Set 
quite  round.  Elis  Hair,  from  a  very  candid 
white,  became  much  darker  •  he  continued 
in  good  Health  and  Strength,  and  without 
any  Difeafe,  and  died  in  the  99th  or  iocth 
Year,  of  a  Piethora,  as  I  guefs  for  want  of 
Bleeding.  Pie  was  a  Bedfordjhire  Gentleman, 
of  an  old  Rnglijh  Family,  and  the  Cafe  well 
known.  This  reconciled  me  much  to  vin¬ 
dicate  Sugar,  which  I  have  formerly  done 
before  the  Royal  Society,  and  have  fhewn 
the  unjuft  Calumny  of  the  famous  Willis 

“  again  ft 
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“  asainft  Sugar,  who  charges  it  with  a  cor- 
“  rofive  Liquor,  as  bad  as  Aqua  Forth,  he 
«  calls  it  Aqua  Stygia  :  I  examin’d  it,  and 
«  found  the  Charge  unjuft ;  that  Sugar  con- 
«  tain’d  no  worfe  Subftance  in  it  than  Milk, 

“  and  Honey,  and  Manna ;  nay,  Bread  itielf. 

“  The  Experiments  were  approv’d  of,  and 

“  are  in  your  Journals.” 

(l5)  The  fame  Dr.  Shire  has  likewife  pub- 

lifh’d  Part  of  a  Letter  of  Dr.  Cooke  s,  concerning 
the  Duke  of  Beaufort ,  who  died  about  tne 

Years  1701,  or  1702. 

Briflol,  November  3,  1714. 

“  The  great  Duke  of  Beaufort,  Grandfather 
“  to  the  late,  died  of  a  Fever  in  the  70th  Year 
“  of  his  Age,  was  open’d  in  the  Prefence  of  Dr. 
“  Hay,  Dr.  Winch,  Dr.  Bajkervile,  and  myfelf ; 
“  all  the  Vifcera  were  as  found  as  in  a  Per- 
“  fon  of  20,  never  troubled  with  Cougns,  and 
“  his  Teeth  firm  :  His  Chaplain  Mr.  Hopkins , 
and  his  Secretary  IVIr.  Crow,  told  me,  that 
<c  for  near  40  Years,  he  had  ufed  near  a  Pound 
<c  of  Sugar  a  Day  in  his  Sherry,  Chocolate 
<c  and  Sweetmeats,  which  he  did  eat  con- 
“  ftantly  after  Dinner.  I  afked  the  Houfe- 
u  keeper,  Mrs.  Grimes ,  and  fine  laid,  that  he 
l<  did"  at  leaft  take  that  Quantity  daily,  and 
u  would  mention  the  Englijh  Proverb, 

“  7/3 at  which  preferves  Apples  and  Plumbs , 

“  Will  alfo  preferve  Life  and  Lungs.  ’ 

(36)  Let 
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(36)  Let  us  hear  alfo  what  Dr.  Blare  fays 
of  nimfelf,  in  Refpedt  of  Sugar.  “  If  any  one 
fays  he,  would  be  fo  curious  as  to  enquire 
more  particularly  into  the  State  of  my 
“  Health,  and  demand  of  me,  as  a  living  Evi¬ 
dence,  to  give  a  faithful  Account  of  Sugar 
by  my  own  Experience,  and  how  it  affedted 
me,  I  fhall  then  bring  in  a  third  Cafe, 
whereas  I  intended  to  reprefent  only  two. 

“  I  do  declare  that  I  cannot  charge  Sugar 
with  one  Ail  or  Injury  that  it  ever  brought 
upon  me ;  that  I  was  for  feveral  Winters 
“  troubled  with  a  pituitous  or  phlegmatic 
“  Cough,  for  three  or  four  Months,  due  to  the 
thick  London  Air ;  that  I  made  much  ufe  of 
“  Sugar,  and  fometimes  of  Honey,  which  did 
“  me  good,  and  enabled  me  to  ,pafs  the 
“  Winters  more  eafy ;  that  the  Country  im¬ 
mediately  relieved  me,  and  in  a  Ihort  Time 
“  cured  my  Cough ;  I  am,  God  be  praifed, 

“  free  from  any  Difeafe,  have  no  Symptoms 
of  Scurvy  or  Confumption  ;  and  though  near 
Sixty-feven,  yet  few  will1  allow  of  it  by  my 
“  Countenance  or  Activity,  that  I  prefent  that 
“  Age ;  notwithftanding  my  having  indulg’d 
“  myfelf  in  fuch  Quantities  of  Sugar,  •  I  have 
“  liv’d  to  bury  above  eighty  Fellows  of  the  ' 
“  College  of  Phyficians  that  were  my  Seniors, 
t!  lince  my  firft  Admittance,  and  a  vaft  Num- 
“  ber  that  were  my  Juniors;  many  of  this 
“  Number  were  bitter  Enemies  to  that  mod; 

“  delicious  and  curious  Preparation,  fine  Sugar: 

“  I  write  without  Spectacles,  and  can  read  a 
“  I  mall  Print,  can  walk  ten  or  fifteen  Miles 

“  with 
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a  with  Eafe,  and  can  ride  thirty  or  forty 
“  Miles  a  Day,  if  need  requir’d  it.  I  may  - 
“  juftly  attribute  a  great  deal  of  the  healthful 
“  Conftitution,  which  I  at  prefent  enjoy,  to 
“  the  nourishing  and  balfamick  Virtue  of 
“  Sugar.” 

(37)  We  hope  what  has  been  faid,  will 
demonftrate  Sugar,  particularly  refin’d  Sugar, 
to  be  the  mofl  falubrious,  pleafant  and  ufeful 
Concrete  that  Mankind  has  hitherto,  been , 
acquainted  with. 

Its  Wholefomenefs  has  been  proved  from 
many  Inftances  of  its  foft,  balfamick  and  kindly 
Nature,  its  Pleafantnefs  from  the  univerfal  Ap- 

^  .1 

probation  of  every  Species  of  Beings,  and  itsUfe- 
fulnefs  from  the  great  Advantages  which  Man- 
kind  do,  and  may  further  receive  from  it,  if  pro¬ 
perly  made  ufe  of.  The  falfc  Accufations  and 
unjuft  Imputations,  which  fome  of  the  Learned 
and  Unlearned,  have  laid  to  its  Charge,  have 
been  clear’d  up,  and  fet  in  their  true  Light ; 
it  is  therefore  hop’d,  that  neither  the  Unwary 
nor  Fanciful,  will  continue  their  Prejudices 
againft  fo  deferving  a  Concrete  as  Sugar,  which 
cannot  be  parallel’d. 

I  fhall  conclude  this  fhort  Effay  with  fome 
Remarks  on  Fermentation,  as  laid  down 
and  recommended  in  a  Book  lately  published 
by  Subfcription,  called  The  Natural  Hifiory 
of  Barbadoes ,  written  by  a  Gentleman  pof- 
fefs’d  of  a  Cure  in  that  Ifland  ;  and  as  by 
the  Manner  of  its  Publication,  it  may  not 
be  fo  generally  read,  as  he  may  wifh,  or 

E  his 
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his  Invention  may  deferve,  we  hope  the  prac¬ 
tical  Diftillers  here  will  allow  us  Merit,  in  thus 
endeavouring  to  make  them  acquainted  with  it, 
although  we  cannot  take  upon  us  to  fay,  they 
will  reap  any  great  Advantage  thereby,  he  fays, 
That  moil  of  our  Planters  are  yearly  great 
“  Sufferers,  efpecially  when  they  fir  ft  begin  to 
“  diftil,  for  want  of  a  proper  Knowledge  how 
“  to  raife  and  continue  a  regular  Fermentation 
“  in  the  Mulfa  intended  for  Diftillation.” 

In  order  therefore  to  fet  them  right,  and  that 
they  may  proceed,  as  he  fays,  with  certainty, 
he  firft  obferves,  “  That  no  Fermentation  can 
“  be  rais’d  under  fix  and  thirty  Degrees  of 
“  Heat,  or  kept  up  after  ninety ;  a  leffer  than 
<l  the  former  will  not  be  iufficiently  warm  to 
raife  anEbullition,  and  a  greater  than  the  latter 
t£  dxflipates  the  fpirituous  Particles  too  much ; 
“  therefore,  fays  he,  if  Experiments  were  made 
££  with  a  Thermometer  in  every  Diftil-houfe,  to 
£c  fix  the  certain  Degree  of  Heat,  that  a  well  pro- 
“  portion’d  Mulfa  would  ferment  in,  it  would 
“  be  eafy,  by  the  Help  of  this  Inftrument, 
££  always  afterwards  to  af certain  this  neceifary 
££  Degree  of  Heat,  let  the  Change  be  ever  fq 
‘£  fudden  and  confiderable ;  for  if  the  Heat 
“  ftiould  prove  fo  great  as  to  exceed  that  De- 
“  gree,  in  which  fucli  a  well  proportion’d 
££  Mulfa  was  ufed  in  1  ime  paft  to  ferment 
££  beft,  then  the  Windows  towards  the  Eaft 
'£  ought  to  be  open’d,  fo  as  to  admit  fuch  a 
££  Quantity  of  cold  Air,  as  would  reduce  the 
££  Heat  to  a  proper  Standard;  on  the  contrary, 
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“  if  the  Spirit  on  the  Thermometer  finks  below 
<<  ^  necefiary  Degree  of  Heat,  than  thefe 
“  Windows  ought  to  be  entirely  fhut  up,  in 
«  order  to  procure  a  fufficient  Degree  of  Heat : 
“  By  this  Means  the  Diftiller  may  come  to  a 
“  Certainty,  and  proceed  by  a  Rule,  and  not 

“  by  Chance.  ^ 

“  If  after  fuch  Rules  and  necefiary  Cautions, 

“  the  Mulfa  doth  not  ferment,” 

And  goes  on  to  enumerate  Caufes,  to  one  of 
which,  he  fays,  it  muft  be  attributed,  and  not 
to  his  Rule. 

The  Method  muft  be  own’d  to  appear  ex¬ 
tremely  eafy,  and  it  feems  very  ftrange  that  it 
ftiould  have  hitherto  efcap’d  the  Thoughts  of 
fo  many  learned  Men,  who  have  taken  inde¬ 
fatigable  Pains  to  account  for,  and  explicate 
the  many  wonderful  Appearances  that  are  to 
be  met  with  in  the  Practice  of  Fermentation; 
but  we  hope  to  be  excus’d,  if  in  examining 
this  infallible  Rule  of  performing-  one  of  the 
moil  furpfizing  Operations  in  Nature,  we  ob- 
ferve  Defedts  in  it :  He  has  not  offer’d  one 
Proof  or  philofophical  Argument  to  fupport  it; 
and  we  obferve  that  in  Cafes  of  this  kind; 
no  Proof  can  be  admitted  but  fuch  as  are 
brought  from  Experiments.  Fermentation  in 
itfelf  is  laid  to  be  utterly  unknown  to  us,  and 
that  we  can  only  be  acquainted  with  it  from 
its  Effects ;  and  being  the  only  Operation  in 
Nature,  by  which  an  inflamable  Spirit  can  be 
obtain’d,  is  peculiar  to  tire  vegetable  Kingdom. 

E  2  We 


We  lay  then,  that  inteftine  Motion  is  the  ef¬ 
fective  Caufe  of  Fermentation. 

That  Air  is  a  Fluid  contain’d  in  all  Bodies  • 
and,  ’ 

1  hat  Fire  is  an  infeparable  Concomitant  of 
Air. 


Ah  then,  influenced  by  Heat,  is  by  its  elaftie 
Quality,  the  C  aulc  of  inteftine  Motion  ;  and  as1 
no  Degree  of  Heat  remains  conftant,  but  is 
perpetually  either  encreafing  or  diminifhing, 
inteftine  Motion  in  the  Particles  of  Bodies  is 
moi  e  or  left  accelerated  in  Proportion  to  the 
Degree  of  Pleat  it  partakes  of. 

But  them  is  another  Power  which  we  muft 
conudei,  as  it  is  no  lets  active  in  the  Bufinefs  of 
Fermentation,  this  is  Attraction  ;  that  there  is 
an  attractive  Power  in  all  Bodies,  or  that  all 
the  Parts  of  Matter  are  mutually  drawn  towards 
one  another  is  ufliverfally  allow’d,  and  as  Par¬ 
ticles  of  Matter,  more  or  lefs,  approach  to  each 
other,  according  to  the  attractive  Power  they  are 
poflefs’d  of,  their  Velocity  increafes,  and  Heat 
is  proportionably  excited. 

By  thefe  mechanical  Operations,  arifing  from 
the  elaftie  and  attractive  Force  of  Bodies,  is 
Fermentation  rais’d  and  carried  on,  but  a 
conftant  watching  and  obferving  this  inteftine 
Motion  is  neceflary,  to  prevent  the  ill  EffeCts 
of  any  Hidden  Production  of  Heat  or  Cold. 


By  the  foregoing  Account  of  the  Means  by 
which  Fermentation  is  perform’d,  this  Gentle¬ 
man’s  Rule  appears  to  be  unphiiofophical,  im- 


practicable 
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practicable,  and  abfurd  in  its  fir  ft  Conception  ; 
but  let  us  confider  it  as  laid  down  by  him. 

The  SubjeCt  which  he  propofes  to  ferment, 
is  a  well-proportion’d  Mulfa,  and  is  to  be  of 
the  fame  Confidence,  Body  and  Strength  of 
a  former  which  had  fucceeded  well)  “  therefore, 
fays  he,  we  are  to  apply  the  fame  Degree  of 
Heat  as  was  applied  to  that.”  We  might  objeCt 
to  this,  and  afk,  by  what  certain  Rule,  he 
knows  his  well-proportion’d  Mulfa  to  be  of  the 
fame  Body  and  Strength  as  the  former  ?  as  we 
do  not  think  it  pofiible  to  difcover  the  Strength 
and  Ability  of  any  Subftance  or  Matter,  in  a 
State  of  Inactivity  :  But  to  wave  that,  let  us 
fuppofe  this  Mulfa  to  be  as  he  would  have  it,  and 
the  Degree  of  Heat  proportion’d  to  his  Defire, 
what  will  neceffarily,  nay  moil  evidently  be  the 
Confequence,  but  a  moft  imperfeCt  and  de- 
ftruCtive  Fermentation?  for  the  Degree  of  Heat 
that  rais’d  this  Mulfa  from  a  State  of  Inactivity, 
would  by  its  Continuance  farther  increafe  this 
inteftine  Motion,  and  confequently,  the  Heat, 
for  Reafons  already  mention’d,  and  thereby 
caufe  fuch  an  Effervefcence  as  muft  deftroy 
whatever  regular  Fermentation  may  have  been 
begun.  Had  this  Gentleman  but  fuppos’d, 
however  far  from  Truth  or  Probability,  that 
when-ever  the  inteftine  Motion  in  the  fer¬ 
menting  Body  had  increas’d  beyond  what  was 
intended,  by  his  fix’d  Degree  of  Heat,  it  would 
affeCt  the  Medium,  and  thereby  difcover  on 
his  Thermometer,  the  Danger  or  Situation  of 
his  Mulfa,  by  which  he  might  reCtify  what- 
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ever  Dif order  attended  it,  we  might  have 
thought  he  had  been  poftefs’d  of  fome  Idea 
or  the  Nature  of  Fermentation  ;  but  that  he 
Ihould  conceive  io  abftrule  an  Operation,  as 
that  of  Fermentation,  was  to  be  perform’d  by 
looking  on  a  Thermometer,  is  moil  furprizino-; 
and  he  may  be  allured,  that  without  a  conftant 
watching  of  the  Miilia,  no  aerfedt  Fermenta¬ 
tion  can  be  accomplifh’d,  and  that  other  Means 

mu  ft  be  employ’d  than  opening  and  fhutting 
of  Windows. 

TLe  notable  Ufe  this  Gentleman  has  found 
for  the  Thermometer,  brings  to  Mind  a  Set  of 
Philofophei  s  that  Capt.  Gulliver  met  with  in 
his  Ti  avels,  who  had  form  d  a  Projebt  for  a 
moi  e  eafy  and  expeditious  Method  of  writing 
a  Treatife  in  any  Science,  by  a  wooden  Engine; 
and  I  can  not  but  think,  if  the  ingenious  Au¬ 
thor  of  thefe  T  ravels  were  now  in  being,  and 
Matter  of  his  accuftom’d  difeerning  Spirit,  he 
Would  recommend  fuch  an  Engine  to  the  Ule 
of  fome  modern  Profeffors,  that  they  might  by 
its  Affiftance,  prevent  any  Refledlion  upon  lb 
Xvorfhipful  a  Body  of  Men  as  their  Electors. 
But  to  leave  this  Digreftion,  we  will  confider 
the  Cafe  and  Method  of  our  Diftillers  here,  and 
confefs  we  have  known  them  in  a  Dilemma * 
but  then  they  are  differently  circumftanced. 

I  he  Excile  Otticers  being  oblig’d  to  take  the 
Gauge  of  the  Wadi,  the  Diftillers  are  under 
the  Neceffity,  in  fermenting,  of  bringing  it 
within  a  certain  Quantity,  or  they  would  be 
confiderable  Sufferers  by  an  Increafe  of  Duty ; 

and 
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and  though  our  Melaffes  here  is  pretty  much 
of  one  Body,  yet  through  Inadvertency,  it  may 
happen  to  fall  into  too  violent  an  Ebullition, 
and  thus  be  in  Danger  of  an  imperfed  Fer¬ 
mentation  ;  but  this  not  being  the  Cafe  Abroad, 
whatever  Part  of  the  Juice  of  the  Cane  is  ap¬ 
propriated  for  Diftillation,  and  however  propor-, 
tion’d,  it  may  be  properly,  and  to  the  utmoft 
Advantage  fermented,  but  not  without  diligent 
and  accurate  Qbfervation ;  for  Particles  of  Mat¬ 
ter,  as  we  have  already  obferv’d,  whatever 
Strength  or  Ability  they  may  be  endow’d  with 
do  not  always  difcover  it  in  a  State  of  Inaction ; 
but  when  once  fet  in  Motion,  if  not  diligently 
watch’d  and  confidered,  will,  efpecially  in  fo 
warm  a  Climate  as  Barbadoes ,  fo  increafe  in. 
Heat,  as  to  become  a  Kind  of  Mendruum  to 
its  fpirituous  Particles,  or  fo  weaken  them  as 
to  render  the  Fermentation  of  fmall  EfFe£t. 

This  Gentleman  might  perhaps  think  that 
Philofophy  was  not  likely  to  be  met  with  in  a 
Didil-houfe,  but  he  might  at  the  fameTime  have 
reflected,  that  philofophical  Rules  are  there 
practis’d,  though  not  known  in  what  they  are 
founded ;  and  we  fhall  obferve,  that  this  in¬ 
fallible  Rule  is  no  way  confonant  to  what  our 
practical  Diftillers  chufe,  in  order  to  a  per¬ 
fect  F ermentation :  their  Workhoufes  are  always 

J  j 

large  and  airy,  were  they  clofe  and  confin’d,  it 
would  be  impofiible,  during  the  Fermentation’s 
being  at  its  Heighth,  for  any  Man  to  continue 
one  Minute  in  them,  the  Fumes  are  at  that 
Time  fo  drong  and  powerful ;  they  are  alfo  of 

Opinion 
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Opinion,  that  Fermentation  is  bed  carried  on 

by  a  Succeffion  of  Heat  and  Cold,  within  pro- 

pei  Degrees ;  and  that  the  moll  eligible  Seafon 

is  that  wherein  the  Weather  is  moll  uncertain 
-  and  changeable. 

We  apprehend  the  Planters  in  our  Sugar 
Iflands,  where  Didillation  is  fo  much  prL 
tiied,  are  in  this  Matter  mifreprefented  ;  for 
where  Men  receive  Encouragement,  it  cannot 
be  doubted  but  they  underhand  the  Bufinefs 
they  are  employ’d  in  •  and  that  good  Encou¬ 
ragement  has  been  given  to  People  there,  ap¬ 
pears  from  the  following  Inftance  :  Beino-  at  a 
.  plantation  in  Barbadoes,  call’d  Searle  s,  on  a 
ay  w.  n  General  Frere ,  the  Owner  of  the 
Plantation,  and  the  Governor,  happen’d  to  call, 
after  fome  Conversation  with  the  Manager’ 
whofe  Name  was  Mayo,  and  he  had  left  them’ 
Mr.  Frere  told  the  Governor,  that  he  gave  Mr 
Mayo  Four  Plundred  Pounds  a  Year  for  his  Ser- 
Vjt'e  on  that  Plantation  only,  he  having  other 
Managers  on  his  other  Edates :  From  this  we 
infei ,  that  where  coniiderable  Salaries  are  given, 
it  cannot  lie  to  People  io  very  ignorant;  nei¬ 
ther  can  it  well  be  fuppos’d,  that  any ’Man 
fo  dupid  or  indolent,  as  not  to  remember 
one  Year  what  lie  did  the  lad,  fhould  be  in¬ 
truded  with  fo  large  a  Concern  as  the  Ma¬ 
nagement  of  a  Plantation,  in  which  the  keeping 
rp  of  tiic  Cattle,  and  Caie  of  2  or  ^00  Slaves 
requires  no  fmall  Induflry  and  Pains.  We 
remember  it  a  controverted  Point  at  that 
Time,  and  it  may  podibly  remain  fo  dill. 

Whether 
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Whether  the  buying  of  new  Slaves,  or  allowing 
the  Women  Time  to  take  Care  of  their  Young, 
be  moll  Advantageous,  but  think  it  will  admit 
of  no  Difpute  which  is  the  molt  humane. 

Having  fhewn  how  impracticable  it  is  to 
ferment  the  Mulfa  by  the  Thermometer,  and 
confequently  that  the  Rule  before  laid  down, 
cannot  affilt  thofe  Gentlemen  for  whole  Service 
it  feems  intended  ;  yet  we  are  perfwaded,  that  if 
the  Hints  here  given  are  clofely  attended  to, 
they  will  lead  them  fuccefsfully  to  their  delir’d 
Bnd. 


FINIS. 


I 


,  - - 


I 


,  I  <:  /•  j.  •  • 

I 


I 

I 


1 

■ 


I 

. 

I 

■ 


I 

■ 


g 

i 


i 

f 

! 


m 

n 

fm 


■ 


■ 


r  j .  ’*■'  -iV.  ■  .  .  . 


I 


